204	WINE
gives a precipitate with a drop of dilute sulphuric acid, the plastering is
below 0*2%.
2. Determination of the Total Sulphates.
 (a)	An approximate determination may be made by means of the
barium chloride solution prepared for determining the extent of plastering.
To this end, separate quantities of 50 c.c. of the wine are treated with different
volumes of the barium solution until a filtrate is obtained which remains
almost clear with a drop of either the barium solution or dilute sulphuric
acid ; the amount of the reagent used gives approximately the quantity of
sulphates present.
 (b)	100 c.c. of the wine, acidified with 5 c.c. of dilute hydrochloric acid,
are heated to boiling in a beaker and treated drop by drop with a very hot
10% barium chloride solution until precipitate no longer forms.1   The
liquid is carefully boiled for a few minutes and the covered beaker then
left for about 6 hours on a steam-bath.   A drop of the barium solution
is then added to the perfectly clear liquid to make sure that the precipitation
is complete, the hot liquid being decanted on to a filter and the precipitate
washed repeatedly by decantation with boiling water containing 10% of
alcohol and slightly acidified with hydrochloric acid.   The precipitate is
finally transferred to the filter and the washing continued until a drop of
the filtrate leaves no residue when evaporated on a watch-glass ; the funnel
is then left in an oven at 100° until the bulk of the water is expelled.
While still moist the filter is placed in a platinum crucible and carefully
incinerated and calcined at a dull red heat (not in a blowpipe flame), the
crucible being inclined to facilitate access of the air. After being cooled
in a desiccator, the crucible is weighed: BaS04 X 0-7468 = K2S04.
When the wine contains a marked quantity of sulphurous anhydride, this
should first be eliminated by boiling the strongly acidified wine (with HCI) for
some time in an atmosphere of carbon dioxide.
15. Determination of the Chlorides
This determination may be made either to ascertain if the wine is salted
beyond the permitted extent or to find the quantity of chlorides present.
1. Extent of Salting.—In ordinary wines the chlorides present should
not correspond with more than i gram of sodium chloride per litre. To
ascertain if this limit has been exceeded a silver nitrate solution is prepared
j|	capable of precipitating this amount of chlorides from a given quantity of
wine.	,
Reagent. 14*53 grams of pure fused silver nitrate are dissolved to I
litre.2
Procedure. 50 c.c. of the wine are carefully boiled in a beaker for about
2-3 minutes, the vessel being removed from the flame and 2 c.c. of pure
concentrated nitric acid added gradually and with stirring. This amount
of acid is usually sufficient to turn even a deeply coloured wine a yellowish
1 As a rule 10 c.c. of the barium chloride solution suffice even for heavily plastered
wines.
* If it is desired to use N/io-silver nitrate solution, 8-56 ex. of this should be
added per 50 c.c. of the wine.

